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raw poultry given in this report (Chapter 9, part D) and in the NRC report
on the Salmonella problem are considered of the highest priority in efforts
to reduce the health hazard from consumption of cooked poultry.

6.  Because raw poultry may contain pathogens, food service personnel
and homemakers should adhere strictly to good food-handling and prep-
aration practices.

7.  Additional studies are recommended to evaluate the role of newly
emerging pathogens associated with poultry such as C. fetus subsp. jejuni,
including practical methods for detection, enumeration, and control of
these organisms.

Processed Poultry Products

1.  To obtain safety and optimum shelf-life of processed poultry, a
HACCP system should be developed for each group of products.

2.   Shelf-life and quality characteristics of refrigerated tray-pack prod-
ucts should be controlled by monitoring critical control points such as the
microbiological condition of carcasses used, sanitary handling of the prod-
uct during cut-up operations, sanitary condition of equipment, and time-
temperature profile of product during processing and storage. Microbio-
logical guidelines involving APC (swab, rinse, or other simple procedures)
should be applied at critical control points to evaluate the sanitary condition
of poultry carcasses and processing equipment.

3.  To obtain safe ready-to-eat poultry, strict adherence to recommended
food-handling and preparation practices such as proper cooking, chilling,
refrigerated storage, hot-holding, reheating, and avoidance of cross-con-
tamination should be continually emphasized.

4.   Safety and shelf-life of perishable cooked further-processed poultry
products should be controlled by careful monitoring of critical control
points such as microbiological condition of the carcasses, deboning and
trimming operations, sanitary condition of equipment, product flow, time-
temperature profile during processing, cooking, chilling, slicing, pack-
aging, and storage conditions. Microbiological guidelines should be ap-
plied for:

a.  carcasses (APC), particularly if they were from other sources;

b.  checking sanitary condition of equipment (APC by swab, direct
contact, or other simple methods) particularly in areas where cooked
products are handled;

c.  packaged products (APC, S. aureus, coliforms, Salmonella).

5.   Studies are recommended to improve the design and layout of pro-
cessing equipment and handling operations to reduce opportunity for post-
heat contamination of cooked products.